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FACTS  ABOUT  HONEY 


(Jt*«to«d  OcMinbrr,  latv. ) 
BY 

F.  W.  L.  SLADEN 

Honey  is  the  nectar  of  flowers  modified  in  the  honey  sac  of  the  bee,  and 
concentrated  by  evaporation  in  tlie  hive.  Chemically,  it  consists  of  ^mgar  and  water, 
in  the  proportion  of  three  to  seven  parts  of  sugar  to  one  of  water,  with  small  quantities 
of  mineral  matter,  pollen  and  other  substances,  including  volatile  oils  and  formic 
acid,  which  supply  the  flavour.    Only  a  very  small  part  of  the  sugar  in  honey  is  cane 


P>sOto  by  C.  B.  Oooderham. 
Extracted  Honev     i  glass  Jan.  and  5-lb.  and  10-lb.  palls. 
Th  J  ^alla  are  more  economical. 

sugar,  the  ordinary  sugar  of  commerce:  the  rest  belongs  to  a  class  of  sugar  known 
as  invert  sugar,  which  is  produced  in  the  first  stage  of  the  digestion  of  cane  sugar. 
Hence,  honey  is  sometimes  referred  to,  thoujfh  not  quite  correctly,  as  "  predigested 
sugar."  The  invert  sugars,  dextrose  and  levulose,  are  present  in  honey  in  about  equal 
proport'    IS. 
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Since  hone,  coniistt  principally  of  stiKar,  it  belong,  to  the  cUs*  of  fuel  food* 
that  produce  heat  and  enerRy.  a.  opposed  to  those  that  repair  the  tiuue..  The  food 
Talue  of  honey  has  been  found  to  be  1,485  calorie*  to  the  pound 

Honey  has  lately  been  shown  to  contain  .mall  quantities  of  yitamines,  tho-e 
hidden  substance,  contained  in  many  natural  uncooked  foods,  which  huve  been 
discovered  to  aid  w  much  in  the  maintenance  of  health,  and  especially  in  tho  healthy 
development  of  children. 

It  is  evident  that  os  a  supplementary  food  for  children  no  les.  than  for  adult*., 
honey  occupies  a  high  place,  and  it  .hould  form  a  portion  of  the  daily  ration  of 
every  family  in  the  land.     Spread  with  butter  or  alone  upon  bread,  it  makes  th.- 

«n  «  T/^"**  delectable  food,  that  do  not  require  cooking,  honey  i,  particularly 
well  qualified  It  i.  a  concentrated  food  ready  for  u.e  at  all  time.;  and  there  is  no 
waste,  for  wel  ripened  honey  keeps  in  good  condition  for  any  reasonable  length  of 
time  provided  it  i.  stored  in  a  dry  place.  «  "  "■ 

Canada  abounds  in  nectar-producing  flowers,  and  honey  ig  an  important  food 
product  of  the  country.  The  quality  of  Canadian  honey  is  unsurpassed,  it  being  tru- 
of  honey  as  of  several  other  articles  of  food  that  the  northern  product  is  of  a  superior 
gruup.  '^ 

In  commerce,  honey  is  divided  according  to  colour  into  white  honey  and  dark 
honey.  A  grade  between  the  two.  known  as  amber  honey,  ig  often  ropognized.  These 
colour  distinctions,  however,  are  for  convenience  only.  A  better  way  to  classify 
honey  >.  by  the  plants  from  which  it  is  gathered,  each  of  which  imparts'to  the  honeV 
a  distinct  colour  and  flavour.  Most  light-coloured  varieties  of  honey  are  mild  flavoured 
and  the  dark  are  strong  flavoured.  The  light-coloured,  mild-flavoured  honeys  are 
sold  at  a  higher  price  than  the  dark-coloured,  strong-flavoured  kinds,  but  tastes 
vary  and  some  people  prefer  strong-flavoured  honey.  The  impression  that  dark  honey 
IS  necessarily  of  inferior  quality  is  erroneous. 

Most  of  the  white  honey  produced  and  sold  in  Canada  is  clover  honey  gathered 
from  alsike  and  Dutch  clover.  Commercial  clover  honey  in  its  fresh  liquid  condition 
has  a  light  straw  tint,  and  it  granulate,  in  a  few  weeks  to  a  creamy  white.  Clover 
honev  has  a  delicate  flavour  of  which  one  doe.  not  tire,  and  it  ig  regarded  by  judges 
as  the  standard  of  fine  honey.  Basswood  honey  is  another  fine  white  variety  that 
granulates  quickly,  but  it  has  a  strong  flavour  for  which  it  is  highly  esteemed  The 
cutting  down  of  many  oasBwood  trees  has  made  this  honey  les.  plentiful  in  recent 
years  than  formerly. 

A  third  kind  of  white  honey  that  deserve,  men*'  . 
herb  or  fireweed,  a  tall  plant,  with  large  magenta- 
clearings.    Pure  fireweed  honey  ig  nearl;-  water-wV     ., 
honey,  it  granulates  almost  a.  hard  a.  iard.     The     a' 
delicate. 

In  South*  stem  Canada  the  principal  dark  honey  comes  from  buckwheat.  Buck- 
wheat honey  i.  deep  purplish  brown,  and  its  pronounced  aroma  and  flavour  recall 
somewhat  the  famous  heather  honey  of  Scotland.  Some  people  consider  the  flavour 
of  buckwheat  honey  to  be  too  strong,  but  it  makeg  an  excellent  blend  with  other 
honeys  with  which  indeed  the  Canadian  product  is  generally  mixed  by  the  bees. 

The  colour  and  flavour  of  most  sampleg  of  honey,  except  clover  honey  gathered  in 
the  principal  honey-producing  regions,  are  influenced  more  or  less  by  a  variety  of 
melliferous  flowers  occurring  in  swamps,  woodlands,  pastures,  orchards  and  prairies 
such  as  goldenrods,  asters,  dandelion,  fruit  bloom,  milkweed,  Canada  thistle  sweet 
clover,  viper's  bugloss.  wild  bergamot,  and  mints  of  different  kinds.  Each  of  these 
plants  contributes  a  distinct  flavour,  similar,  in  most  cases,  to  the  perfume  of  the  flower. 
Honey  is  marketed  in  two  forms,  extracted  honey  and  comb  honey.  Extracted 
honey  ig  produced  more  economically  than  comb  honey,  and  ig  more  easily  shipped 
It  is  obtained  by  throwing  the  honey  out  of  the  combs  by  centrifugal  force  in  a  honey 
extractor,  the  combs  being  afterwards  returned  to  the  bees  to  be  filled  again. 
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Extraetpd  honey  u  put  U|.  in  itlaoiM  uaually  containiiiR  about  ono  pound,  and  it. 
tiiu  hnldinK  two  and  om-half  p..und-..  fivo  poundn.  t.n  poundx.  thirty  pound*  and  .ixty 
iH.undH.  I  n.lmhly  tho  m.mt  popular  f.izc«  aro  tho  &vi'  and  t.-n-pound  tin  paiU  .-ith.-r 
-f  whioh  mak.M  a  ponvonicnt  and  conomii-al  pn.knfro,  while  tho  InrRcr  mr.,*  an.  vi-ry 
suitahlo  for  family  iv<p.  BcH.k.f.pora  aro  H<atl..r.,l  nil  ov.t  tho  oountrv.  <'XP.'pt  in 
mme  parts  of  -ho  prairi...  and  tho  practiro  of  buying  a  supply  of  hotn-v  in  tho  fall 
from  a  niiKhb.,urinK  b.ok..(p«.r  \»  a  vory  k"<'J  ono.  Tho  Innko^'por  ofton  hu*  nioro 
than  ono  kind  of  honoy  for  mIo.  and  is  thus  in  a  position  to  suit  tho  individual 
taato  of  tho  pur'-hasrr. 

Tho  principal  honeys  of  Canada  jtranulato  within  a  fow  wooks  aftor  oxtraotion 
lliis  granulation  is  hastonod  by  cohl.  '■he  fooling  that  somo  p..,plo  huvo  that 
granulated  honey  is  not  perfe.-tly  koo<1.  is  unfoun.lod.  Oranulatc^l  honoy  is  not  ono 
bit  inferior,  except  jM-rhaps  in  app<'aran<'e.  to  the  li(iuifie<l  article,  and  it  has  certain 
•dvantages.  It  is  not  liable  to  leak  out  of  the  packaffe,  it  is  easier  to  handle.  an<l 
chil.lren  are  less  likely  to  git  it  onto  their  finders  and  clothes.  Honey  mav  be  liquified 
by  warmiiiff  the  vessel  containiiiK  it  in  water  that  is  k.  pt  not  much  hotter  than  tho 
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hand  can  bear.  If  the  honey  is  brought  to  the  boil,  or  even  raised  to  100°  F.  for  anv 
length  of  time,  the  colour  will  darken  and  the  delicate  flavour  will  bo  lost.  It  should 
therefore,  never  be  liquified  by  the  direct  application  of  heat.  In  time,  most  examples 
of  liquified  honey  commence  to  granulate  again,  acquiring  a  composite  "sugary" 
appearance,  which  has  occasionally  caused  their  purity  to  be  called  in  question.  It  is 
sometimes  stated  that  the  granulation  of  honey  ig  a  proof  of  its  purity.  This  is  not 
true  Aevertheless  well  granulated  examples  supply  a  certain  safeguard  against 
adulteration  to  the  purchaser,  who  seldom  is  in  a  position  to  submit  tho  honey  before 
purchase  to  chemical  analysis,  and  has  therefore  to  rely  on  general  appearance.  The 
adulteration  of  honey,  however,  is  rare  in  Canada.  Out  of  194  samples  of  hor^- 
examined  by  the  Inland  Revenue  Department  in  1913-14  and  reported  upon  in  th.. 
department  s  Bulletin  No.  289,  only  ten  were  found  to  be  adulterated 
_  Comb  honey  in  sections  weighing  a  pound  or  a  little  less,  is  a  fancy  article  which 
is  particularly  attractive  to  many  consumers  on  account  of  its  natural  appearance  and 
undoubted  purity.  The  purchaser  can  be  sure  that  comb  honey  is  pure,  because 
It  18  not  possible  to  adulterate  it  nrofivably. 


Honey  it  used  to  •  coniidprable  extent  and  with  very  latiifactory  rMult»  in 
ofioltinB.  In  baking,  it  hai  the  Taluable  and  uaeful  property  o(  kepping  riik<'«  and 
bitcuitg  moift  and  fmh  for  a  long  time.  For  thit  purpone,  the  darker  Rr  mIi>ii  are 
UMUally  employp<l.  In  tubitituting  honey  for  lUfta'  in  conking,  it  i*  a  irood  rule  to  uM 
the  «nme  quantity  of  honey,  but  one-fourth  of  thit  quantity  lew  of  milk,  or  any  other 
liquid  called  for  by  thu  recipe.  Since  ^  ey  contain!  acid,  loda  makeit  a  lufiicient 
raiser  for  honey  cake  Cookie*,  candie.,  ice  cream,  c»itard»  and  puddinun  are  very 
Kood  made  with  honny  in  place  of  nuirar.  Excellent  viiieirar  can  be  made  from  honey. 
Honey  can  alio  bo  utcd  very  aatiafactorily  for  «wi>«-tetiinK  lumoimde  and  other  fruit 
drinkii.  and  in  presenrinK  i*ome  kindi  of  fruit.. 

Honey  enters  into  the  composition  of  several  remedies  for  sore  throat  ai.  i  o  >.^|{hSi 
and  some  individuals  find  it  has  a  Inxative  action,  which  may  be  expected  to  vary 
according  to  the  genus  of  plant  from  which  it  is  gathered. 

Honey  will  absorb  waver  from  damp  air,  which  renders  it  liable  to  ferment 
and  spoil.  It  should,  therefore,  be  stored  in  a  dry  place,  or  kept  tightly  sealed. 
Samples  of  honey  that  have  a  rather  high  water  cont>'nt  will  keep  in  good  condition 
if  the  '^xcess  of  water  contained  in  them  is  early  driven  off  by  long  continued  gentle 
heat,  Mr  if  they  are  kept  iii  a  temperature  not  exceeding  45*.  (>ood  samples  of  liquid 
honey  flow  but  slowly  when  the  temperature  is  below  70*.  Qranulated  honey  may 
b«  suspected  of  spoiling  if  it  is  filled  with  air  bubbles. 

Publishad  by  authority  of  Hen.  •.  F.  TOLMIE,  Minlstsr  of  Agriculture,  Ottawa,  Ont. 
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